
Pre-Cut vs. Bulk 
 

Carrot Sticks Pre-Cut                                 Bulk Carrots 
Approx.  $1.75/lb.                                       Approx. .55 cents/lb. 
7.5 - ½ cup servings/lb.                              5 - ½ cup servings/lb. 
.23 cents per serving                                  .11 cents per serving 
                                                                   .10 cents Labor (see below*) 
 ______________                                       _____________                                                
.23 cents                                 Vs.              .21 cents per serving 
 
                                                 *Labor: 

$10/hour 
$ 1/hour (10% taxes) 
$ 9/hour (Health Insurance; Based on cost of 
                 $10,000/yr. for a 6hr./day employee) 
$20/hour 
 

Productivity: 100 ½ cup carrot stick portions in 30 minutes 
$10 divided by 100 = .10 cents per portion for labor 

 
NOTE:  You will need to insert your produce prices, labor rates and productivity 

to determine actual costs for your specific school operation.  You then can 
evaluate the pros & cons of purchasing pre-cut produce.   

 
Variety! 

Offer Less Expensive Produce with More Costly Items! 
Offer Small Portions of More Expensive Items, Such as a ¼ cup. 

 

Example: 
 Bulk Carrots cut into Sticks at $.55/lb. 

Yield: 10 each ¼ cup servings/lb. 
Cost: .055 cents per ¼ cup (not including labor) 

 
 Pre-cut Broccoli Florets at $2.00/lb. 
 Yield: 28 each ¼ cup servings/lb. 

Cost: .07 cents per ¼ cup 
 

 Serve ¼  cup of Carrots & a ¼ cup of Broccoli Together in ½ cup Soufflé 
Container 

.125 cents per serving 
 
 

NOTE: All yields taken from USDA Food Buying Guide for Child Nutrition Programs, 11/01 
 
 

  -10- 


	FEATURED MENU:  ______________________________________
	☻MERCHANDISING TIPS☻
	Quick Steps to Fruits & Vegetables Galore & Dairy Too
	  School Food Service Recipes 
	RED
	  School Food Service 
	FRESH TOMATO PIZZA SALAD
	Yield: 100 each 1 cup portions


	Apples & Dips
	  School Food Service Recipes 




	    (Gold, Smooth Cayenne, Red Spanish and Sugar Loaf; Gold is the newest
	      variety with an extra sweet flavor, golden color and higher vitamin C content.)
	Pineapple-Orange Dipping Sauce  Yield:  Approx. 1 ¼ gallon
	Fresh Carrot Soup
	Listed below are suggestions which you may choose at your own discretion
	  Broccoli  


	Broccoli Spaghetti Parmesan
	Cranberry
	Listed below are suggestions that you may choose at your own discretion
	  School Food Service Recipes 



	PUMPKIN CRANBERRY BARS     Yield:  50 Servings 
	CRANBERRY SWEET POTATO WHIP     Yield: 25 each 5 oz. servings
	  School Food Service Recipes 


	CHEESE – CAULIFLOWER - DIJON SOUP     Yield:  2 ½ Gallons 
	  School Food Service Recipes 

	Fruit Cup 1
	Fruit Cup 2
	Sweet Potatoes
	Listed below are suggestions that you may choose at your own discretion
	  School Food Service Recipes 



	Rainbow Fruit Salad
	  School Food Service Recipes 
	Listed below are suggestions that you may choose at your own discretion
	  School Food Service Recipes 



	Fact Sheet
	Warm Spinach Salad
	  School Food Service Recipes 
	Turkey Pita Pizzazz
	  School Food Service Recipes 
	Orange Spinach Salad with Honey Dill Dressing
	Honey Dill Dressing
	Fact Sheet
	Listed below are suggestions that you may choose at your own discretion
	Cucumbers

	Did you know…



